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OBJECTIVES

Upon completion of this course, you should be ab
to identify:

A The intent of the FDA Model Food Code
A5 Foodborne lliness Risk Factors
A5 Key Public Health Interventions

A Major additions to the new IL Code (FDA based

A Portions of the IL Code that remain the same



WHY THE CHANGE?

A EDA Food Code is based on current scientific data that
updated regularly

A Strives to keep up with changing science, mutating
pathogens, new ecological niches, etc.

A Inspections and reports will be more uniform throughot
the state

A Inspections are based on foodborne illness risk factors
and good retall practices



WHEN & AREAS OF CHANGE?

AJduly 1, 2018mplementation(tentative Jan 1, 2019
AMore dialogue with facility operator
Alnspectionsmay take longer

ANew Scoring System = greater incentive to imprc



FOODBORNE ILLNESS RISK FACT

1 A G

Poor personal hygiene
Improper holding temperatures
Inadequate cooking
Contaminated equipment

Food from unsafe sources




5 KEY PUBLIC HEALTH INTERVEN

1. Demonstration of Knowledge

2. Employee Health Policy

3. Controlling Hands as a Vehicle of
Contamination

4. Time and Temperature Parameters for
Controlling Pathogens

5. Consumer Advisory



1. DEMONSTRATION OF KN/@WEE“
AFoodborne Disease Prevention | s |
AHACCP

ACode Requirements
1. Recognize

2. Prevent

3. Corrective Action
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2. EMPLOYEE HEALTH POLICY

AWritten policy?  wew

ASick employees restricted?

AConditions or symptoms reported?

Alndicators working while ill?



CLEANUP VOMIT & DIARRR&K:.es)

NEW

2-501.11 Clearup of Vomiting and Diarrheal Events

A FOOD ESTABLISHMENAIl have procedurefor
EMPLOYEES to follow when responding to vomiting or
diarrheal events that involve the discharge of vomitus or fecal
matter onto surfaces in the FOOD ESTABLISHMENT. The
procedures shall address thepecific actionEMPLOYEES
must take tominimize the spreadf contamination and the
exposure of EMPLOYEES, consumers, FOOD, and surfaces
vomitus or fecal matterF!
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3. CONTROLLING HANDS AS A VE
OF CONTAMINATION

AExclude ill employees food handling?

AHandwashing; procedure and adequate?

NEW

AApproved, alternate procedure for no bare hand contac

AOpportunity for hands to be contaminated?



4. TIME AND TEMPERATURE PARAN
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